harvestable between 20 May to 30 June. Begumphuli was the earliest and Maldah was the latest in respect of harvesting time. Wide range of variability was observed among the varieties under study in respect of different physicochemical characteristics of fruits. Fruit weight of the different varieties varied from 85 to 407g (Table 1 ). The highest fruit weight was recorded in Maldah (407g) followed by Kalua (333g), Jaffar Passand (266g), Begum Passand (230g), Bhabani (221g), Salman Passand (185g), Nakua Gootee (180g), and Kanchan Koshal (180g). The lowest fruit weight was obtained from Lalbhog. The length, breadth, and thickness of fruits varied from 6.00 to 12.50cm, 4.59 to 7.90cm and 4.20 to 7.12cm, respectively. The longest, widest, and thickest fruit was produced by Maldah, while Kalachini had the shortest fruit. The lowest breadth and thickness was recorded in Dilsad. The highest percentage of edible portion (76%) was obtained from Jaffar Passand, closely followed by Nakua Gootee (70%), Salman Passand (70%), Kalua (70%), and Brindaboni (69%). The lowest percentage of edible portion (45%) was recorded in Lalbhog. Among the varieties studied, Nakua Goote had the highest total soluble solid content (26%) which was closely followed by Salman Passand (24%), Jeelapir Kera (24%), Dilasd (23.5%), Brindaboni (22.5%), Bhabani (21%), Kohinoor and Kohitoor (20%). The variety Kalua had the lowest total soluble solid content (14%). Bhuyan and Islam (1986) recorded the fruit weight, percentage of edible portion and total soluble solid content of Khude Khirsapat as 205.22g, 77.56% and 19.50%, respectively, under the climatic conditions of Chapi Nawabgonj. Islam et al. (1990) reported the fruit weight, percentage of edible portion and total soluble solid content of Brindaboni as 165g, 70%, and 19%, respectively, while Baromashi had the fruit weight, percentage of edible portion and total soluble solid content of 170g, 62%, and 17.5%, respectively. The results of this study tally partially with the above authors. This may be due to differences in the environmental and management conditions. Even genetic differences between trees with the same name are possible.
The skin colours of unripe fruits of the varieties were green, light green, greenish, greenish yellow, and light yellow, while the skin colours of ripe fruits were green, light green, greenish yellow, yellowish, yellowish green, light yellow, and yellow. Kamal Uddin (1967) described the colour of ripe fruits of Brindaboni and Baromashi as mostly yellow and slightly yellow. But, Islam et al. (1990) recorded the skin colour of Brindaboni and Baromashi as yellowish and bright yellow at ripe stage, respectively. Islam et al. (1992) observed the colour of ripe fruit and pulp in Khude Khirsapat as yellow. Fruit shapes of the varieties were oblong, ovate-oblong and roundish, while fruit skin were thin, medium thick and thick. Islam et al. (1990) described the fruit shape of Brindaboni and Baromashi as oblong and long. Islam et al. (1992) observed the fruit shape of Khude Khirsapat as ovate-oblong. Skin texture and stalk insertion of the varieties varied from smooth to rough and vertical to oblique, respectively. The adhesion of skin to pulp was present in Begum Passand and Adri, while the others were non-adhering. Fruit attractiveness of the varieties was poor, intermediate, good, and excellent. The fruit attractiveness of Maldah was excellent. The basal cavity of fruit was present in Lalbhog, Khude-Khirsapat, Brindaboni, Alfa Jeelapir Kera, Adri, and Salman Passand and the others had no basal cavity.
The beak of the fruit was pointed in Begumphuli, Dilsad, Kohitoor, Nakua Gootee, and Bhabani and absent in other varieties. Fruit sinus of most of the varieties was shallow except in Nakua Gootee in which it was deep, while it was absent in Begumphuli, Kania, Kalachini, Kanchan Koshal, Jeelapir Kera, Jaffar Passand, and Salman Passand. The slope of shoulder of the fruits in these varieties ends in a long curve, rises and then is rounded, while the fruit apex is rounded to obtuse. Pulp texture of the varieties vary from soft to juicy, while pulp colours are yellow to deep yellow. The fruits of the varieties Jeelapir Kera, Nakua Gootee, and Jaffar Passand are excellent in taste but the others are good to intermediate. The fruits of the variety Adri are poor in taste. Several authors have described the fruit qualitative characteristics of some popular varieties of mango. Some of the varieties under the present study have more or less similar qualitative characters as those of the famous standard varieties.
The findings of the present study will help in selecting mango varieties for fresh consumption, processing, and variety development programmes. Considering the overall quantitative and qualitative characteristics of the fruits of all the studied varieties, Jaffar Passand, Nakua Gootee, Jeelapir Kera, Bhobani, Salman Passand, and Brindaboni were found to be superior to other varieties in respect of fruit weight, edible portion, TSS, taste, skin colour, fruit attractiveness, and fibrousness. These varieties deserve a place in any mango varietal trial for selecting superior varieties for different agro-climatic region of the country.
